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Ken Price 

FRONT BURNER STUFF. . . As we write this, 
it’s difficult to keep our mouth from watering. As 
usual, C.C. has been hard at work developing a 
whole new collection of truly scrumptious lun- 
cheon and dinner entrees to have ready for you 
just in time for the Holidays. And each one is 
more super than the one before. Just two of the 
new seafood dishes for you fish folks are Baby 
Halibut Florentine, nestled under a cheddar 
cheese and chopped spinach sauce, and Tender 
Bay Scallops sauteed with wine, mushrooms and 
ham. An absolute must for meat eaters is a Roast 
Beef dish covered with an indescribable Espag- 
nole Sauce, and a new Delmonico Steak with a 
Bordelaise Sauce. Space doesn’t permit the many 
others. But they’re all fabulous! Enjoy, enjoy! 

WHAT A WAY TO GO . . . Latest offering to 
members to assure they live like a Millionaire, 
came with C.C.’s announcement that members 
having a wedding reception at any of the Clubs 
have use of the Club’s chauffeur driven Cadillac 
Presidential Limousine on the big day. The block 
long limo will arrive at the bride’s home and 
whisk her off to the church, then on to the Club 
for the festivities following the ceremony. Now, 
that’s goin’ in style. 

SPEAKING OF PARTIES . . . With the MiU 
Run theater being shuttered for remodeling for 
the first six months of next year, the Niles Club 
swings open the doors to the elegant Scotch and 
Sirloin room, as well as the Walnut room and 
other private party rooms usually unavailable 

thea-ter . Qr>e of the first, to 





DINNER— THEATRE 




... The nation’s most celebrated entertainment bargain ! 
Including your choice of a complete Sirloin of Beef or Chicken Kiev Dinner 

UNLIMITED COCKTAILS, 
and theatre ticket . . . 
tax and tip included ! 


FREDDIE FENDER— MEL TILLIS 

December 3 — December 5 

□ Friday, December 3 $18.95 

□ Saturday, December 4 $19.95 

□ Sunday (Evening) December 5 $19.95 

SELECT DATE AND ENCLOSE PAYMENT 

ADDRESS 


NAME 


CITY. 


STATE. 


ZIP. 


PHONE 


MEM NO 


NO IN PARTY. 


Enclosed is my checK for $ 

OR CHARGE TO MY Q American Express 


.(full payment). 


n BanK Americard 


No 


□ Diners Club 

□ Master Charge 

_ Expiration Date_ 


Member's Signature 


□ Carte Blanche 


L.. 


(Important: Gift Certificates cannot be used with this offer) All Sales Pinal 


AL GREEN 

December 9 — 12 

O Thursday, December 9 $19.95 □ Sunday (Matinee) December 12 $19.95 

n Friday, December 10 $20.95 □ Saturday, December 11 $20.95 

□ Sunday (Evening) December 12 $20.95 

SELECT DATE AND ENCLOSE PAYMENT 


NAME 


ADDRESS. 




ella Limousine Service is Marilyn Vozella whose 

family is planning a gala wedding reception for 
her at the Club in June. 

SAD NEWS ... We wish God speed to master 
furrier, Lee K. Thorpe of Evanston who was 
stricken in Florida last month with an emergency 
appendectomy. Although the operation was suc- 
cessful, the doctors there discovered something 
far more serious during surgery. During the last 
several years, Lee has traveled throughout the 
countries of Turkey, Greece, Egypt, Israel and 
Italy, and has written extensively of the social, 
political and economic issues as they relate to 
Jews. We have read some of the articles which 
have been published nationally and agree, along 
with many others, that Lee has distinguished 
himself as an excellent journalist. 

OH WHAT A YEAR CAN BRING . . . Lana 
Carson’s Christmas gift to her husband Don is 
the news that the two have dated the stork. Don 
won’t be receiving his bundle of joy, however, 
until late July. Nice news about nice people. 

WE GET LETTERS . . . Along with his mem- 
bership renewal this year, comes a letter of 
praise and pride from member #D-176. The 
number belongs to none other than Lawrence 
Chambers, Chief Deputy Sheriff of Cook County, 
third highest ranking Law Enforcement Officer 
in Cook County. 

ADD ONE MORE ... To the list of unique, 
glamorous private parties to be tossed by the 
even more unique and glamorous Gay Barke. As 
everyone knows, Gay, now the wife of Oscar 
Barke, Trylon Cosmetics Chief, is one of the 
former Miss Manila, Philippines. The up-coming 
bash currently being planned by the former 
beauty queen will have Mr. Universe as the guest 
of honor. 


PETER DAGLAS . . . Manager of the Melrose 
Club says that getting married is much like dining 
out with friends. First you order what you want, 
but after you see what the other fellow has, you 
wish you’d taken that instead! 


Nit tvi r>«o 


NO IN PARTY. 


Enclosed is my check tor $ 

OR CHARGE TO MY Q American Express 

□ Bank Amencard 

No 


.(full payment). 


□ Diners Club 

□ Master Charge 

_ Expiration Oate_ 


□ Cane Blanche 


Member’s Signature. 


L_. 


(Important: Gift Certificates cannot be used with this offer} AH Sales Final 



THE 5TH DIMENSION 
SPECIAL GUEST STAR— CHITA RIVERA 


□ Thursday, December 16 

□ Friday, December 17 

□ Saturday, December 18 


NAME 


CITY. 


December 16 — 19 

$18.95 □ Sunday (Matinee) December 19 
$20.95 □ Sunday (Evening) December 19 

$21.95 

SELECT DATE AND ENCLOSE PAYMENT 

ADDRESS 


$18.95 

$20.95 


STATE, 


ZIP. 


PHONE 


MEM NO 


NO IN PARTY. 


Enclosed is my check for $ 

OR CHARGE TO MY Q American Express 

□ Bank Americard 

No 


.(full payment). 


□ Diners Club 

□ Master Charge 

_ Expiration Date_ 


□ Cane Blanche 


Member s Signature. 


L.. 


(Important: Gift Certificates cannot be used with this offer) AH Sales Final 



THE MANHATTAN TRANSFER 

December 30 — January 1 

□ Thursday, Dec. 30 $18.95 

n New Year’s Eve, Friday, Dec. 31 See Separate Ad 
n Saturday, Jan. 1 $19.95 

SELECT DATE AND ENCLOSE PAYMENT 

NAME ADDRESS____ 


CITY. 


STATE. 


ZIP. 


PHONE 


MEM NO. 


NO IN PARTY. 


Enclosed is my check for $ 

OR CHARGE TO MY □ American Express 

O Bank Americard 

No 


.(full payment). 


□ Diners Club 

□ Master Charge 

_ Expiration Date_ 


□ Cane Blanche 


Member's Signature 


(Important: Gift Certificates cannot be used with this offer) AH Sales Final 

All Prices Subject To 5% Illinois State Tax 


COMPLETE APPLICATION NOW AND MAIL TOGETHER WITH YOUR CHECK, 

OR APPROPRIATE CREDIT CARD NUMBER TO: DINNER THEATER DEPARTMENT, 
MILLIONAIRES’ CLUB, 552 GOLF MILL, NILES, ILLINOIS 60648 » 

OR PHONE 298-2323 For Complete Information 





Plan now to join us at the Club with your family for our 
annual yuletide feast. As an extra special treat this year, 
we’re preparing succulent Roast Leg of Lamb — and serving 
it up in generous portions! A very special Menu for a very 

special Day! 





ChristmBS isn’t ChhstmBS without Dinner st the Ciub! 



So that as many members as possible 
can enjoy Christmas Dinner with us, 






VIOIt LVVLJ 

and your party to 
no more than 
ten 




Naturally, 





Christmas Menu 


Served All Day Christmas, Saturday, December 25 

Noon to 1 :00 A.M. 





Roast Leg of Lamb 
Mint Jelly 

Piping Hot Baked Potato 

Freshly Tossed Garden Salad 
(Choice of Bleu Cheese or 1000 Island Dressing) 

Freshly Baked Bread and Butter 
Choice of Home Baked Cream Cheese Cake or Ice Cream 

Coffee, Tea, Milk or Beer on Draught 

REGULAR MENU ALSO SERVED 


Members' Children Under 16 Served 
Complete Chopped Sirloin Steak Dinner 
with French Fries, Cole-slaw, Dessert 
and Beverage ABSOLUTELY FREE! 


UNLIMITED COCKTAILS 
BEFORE, DURING AND AFTER 
DINING INCLUDED WITH YOUR MEAL! 




Make Your Reservations Now 


NEAR NORTH 
600 North Michigan Ave. 
Chicago, Illinois 
642-3900 


DOWNTOWN 
19 South Wabash Ave. 
Chicago, Illinois 60603 
CE 6-0777 

CLOSED 

CHRISTMAS DAY 


FORD CITY (Southwest) 
7601 South Cicero Avenue 
Chicago, Illinois 
735-2100 


LOMBARD 

400 East Roosevelt Road 
Lombard, Illinois 
495-0400 


NILES 

Golf Mill Shopping Center 

Niles, Illinois 

298-3111 


MELROSE PARK (West) 
8801 West North Avenue 
Melrose Park, Illinois 
MU 1-4050 



Style 1 

NEW REDUCED PRICES! 

ONE CHARGE INCLUDES: 

CHOICE OF ENTREE 


• Favors 

• Tax 

• Waiter’s Tip 

• UNLIMITED 


r^rime niD ot oeer 

New York Steak 


q> I o.uu 

Per Person 

$20.00 

Per Person 


Lobster Taii $24.00 

Per Person 

COCKTAILS INCLUDED! 



COMPLETE APPLICATION NOW! 

NEW YEARS EVE POSITIVELY 
BY RESERVATION ONLY 


Yaar s Eve Deposit. $10.00 per person. 

Enclose checK lor your New 


NO. IN PARTY 


REGULAR DINNER 
SERVED BETWEEN 
5:00—8:00 P.M. 

ON 

NEW YEAR’S 

7 """ 5 

6 ^ 

Parties start at 9 P.M. 
until 2:00 A.M. 


Prim© Rib of Beef 


Please make entree 

N.Y. Steak 


selections now for better service: 

Lobster Tail. 


name. 

address 
CITY 


STATE 


.ZIP 


.membership no. 


phone 

SIGNATURE 




Make Your Reservations Now 


NEAR NORTH 

DOWNTOWN 

FORD CITY (Southwest) 

LOMBARD 

NILES 

MELROSE PARK (West) 

600 North Michigan Ave. 

19 South Wabash Ave. 

7601 South Cicero Avenue 

400 East Roosevelt Road 

Golf Mill Shopping Center 

8801 West North Avenue 

Chicago, Illinois 

Chicago, Illinois 60603 

Chicago, Illinois 

Lombard, Illinois 

Niles, Illinois 

Melrose Park, Illinois 

642-3900 

CE 6-0777 

735-2100 

495-0400 

298-3111 

MU 1-4050 
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1962-1977 

Fifteen Reunds-And We’re Just 

Warming Up 


1977 will mark the fifteenth anniversary of 
an idea of mine that in 1962 was referred to 
by many people as a joke. 

To me, Chris Carson, it wasn’t funny. 

This idea that made others laugh was my 
present concept of the Millionaires’ Club. “A 
totally new concept of wining and dining,” I 

called it. 

I still do. 

The ridicule alone, not to mention the 
bitter struggle and constant rejection I en- 
countered attempting to obtain the neces- 
sary capital for the realization of this dream 
was enough to make any other sensible man 
drop the whole idea. 

But I didn’t. I couldn’t. 

You see, I had a greal deal of proving to 
do — largely to myself, and doing the im- 
possible was the only way to accomplish 
this task — at least for me. 

The Millionaires’ Club was singularly the« 
answer: there just wasn’t any other alterna- 
tive. 

Flying High With Peter Pan 

At this point, a flash-back is necessary. 

At 18, I took a job selling bakery goods to 
restaurants. From the association that de- 
veloped with restaurant people, I developed 
an interest that led me to seek a career in 



cocky, and continuing to think that little 
Peter Pan was still on my shoulder, I lost a 
fortune, paying an astronomical price for 
one simple lesson: Never take winning for 
granted. 

So there I was in the great Golden West. 
Older, wiser, but hardly in the financial or 
spiritual condition I had been in when I had 


nent banks. 

Frank demonstrated his belief in me by 
granting me a $10,000 loan to pursue and 
develop my idea. But that’s as far as he 
could go, and although I was grateful, it just 
wasn’t enough. 

At this point, he recommended I secure 
guarantors for obtaining the further help I 
needed in financing my idea. Fortunately, 
for me 1 still had ten close friends who had 
undaunted blind faith in me, each of whom ■ 
pledged to make good on a portion of a 
$250,000 loan, should I fail to meet my 
obligations to Frank’s bank. I was now on 
my way! 

As the 60’s rolled by, and success became 
more and more apparent, I ultimately paid 
off the loan never having once to call upon 
those who were willing to “catch me’’ 
should I fall. To this day, 1 have not forgotten 
their incredible trust in me and my ability to 
prove myself. 

Now in its 15th year of operation, and with 
the major hurdles of forming a new com- 
pany behind us, the forecast for the Million- 
aires’ Club future is decidedly bright and 
sunny. With the membership chart climbing 
almost 2,500 each month, and a renewal 
picture of 60 percent, I am proud to say that 
the Millionaries’ Club concept of wining and 
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enough money to open my own snack shop, 
built around another idea of mine, that of 
offering a quality man-sized hamburger as a 
complete meal. The little place clicked, and 
became the first of eight flourishing loca- 
tions that dotted the Chicagoland area. They 
were each called “Peter Pan” and were the 
forerunners of the thousands of similar 
operations that can be found on any street 
corner in the United States today. 

In the days of Peter Pan, it seemed that 
success was behind every new door I 
opened. All I had to do was turn the key. I 
remember a few days before my 30th 
birthday receiving a phone call from my 
auditor informing me that in less than six 
months I could accurately be described a 
wealthy man. 

At such a young age, this kind of success 
made me restless, uneasy — impatient to 
grab the next rung of the ladder. It was 
during one of my moments of restlessness 
in 1953 that I decided to sell the entire Peter 
Pan network and leave Chicago. 

I shocked everyone with my plans, but 
followed through with them regardless and 
began my search for something “new and 
different.” I sought challenge at every turn, 
and although I hadn’t planned on it, more 
often that not, it sought me out too. 

At any rate in 1960, I finally landed in 
Phoenix, Arizona. Why Phoenix? I don’t 
know. All I knew was I was sure I could 
succeed in any venture. Too sure for my own 
good I ultimately discovered. 

I built an elaborate restaurant in nearby 
Scottsdale, and called it “The Black 
Angus.” 

I hadn’t a single doubt that the place 
wouldn’t be a goldmine operation. After all, I 
was Mr. Success. 

But success in business — or in any field of 
endeavor for that matter— is a strange, elu- 
sive thing. And it’s not reaching the top that 
takes the work. It’s keeping yourself up 
there that requires the sweat and real effort. 
So, as a result of being too confident, too 


i»Dz. JUST me, me typically intense Arizona 
sun, and a great big boarded up place. 

Now what? 


Millionaires’ Club 

After closing the Angus, I had a lot of time 
on my hands with nothing to do. I found 
myself reading a great deal— mostly articles 
relating to the restaurant industry. I’d espe- 
cially mull over articles relating the adver- 
sities that operators of fine restaurants 
throughout the country were suffering, due 
to inflation, higher taxes, and growing fami- 
lies with needs that prohibited the expense 
of fine dining. 

It was about this time I dreamed up, in- 
vented, put together, — call it what you will — 
the Millionaires’ Club concept. 

For some unknown reason, I knew from its 
inception that the concept of the Million- 
aires’ Club was workable. All I needed was 
the opportunity to put it into actual practice. 
But how could I? With the failure of the 
Black Angus, my bank book looked like a 
disaster area. Who would back an idea that 
seemed (and understandably so) insane? 
Especially one spawned by a guy who just 
drove the last nail into a place that flopped. 
A guy referred to as a “has been.” 

I had no. idea who would back my idea, but 
set out to find that person or persons who 
would believe in me. 

All that kept running through my mind 
was something I’d read years ago which has 
since become indelible in my mind: 
“Nothing happens until somebody sells 
something.” 

Ahead of me was the biggest selling job of 
my life. 

After having had countless doors 
slammed in my face, I was finally blessed 
with the opportunity to discuss my concept 
at length with a man who didn’t laugh at me, 
growl angrily for wasting his time, or dismiss 
me with the wave of a hand. That man was 
the late Frank O’Rourke, then executive vice 
president of one of Chicago’s most promi- 


its kind in the world. 

However, remembering what has hap- 
pened to me in the past, I am more and more 
convinced of my previously mentioned 
axiom, “it’s not reaching the top that 
counts; it’s keeping yourself up there that 
takes the work.” 

Consequently, that is why I consistently 
work at maintaining the standards of ex- 
cellence in food, drinks and service for you 
to enjoy at the Clubs. In addition, we do 
everything humanly possible to hold prices 
down with never any expense of quality. 

At present, in the interest of diversifica- 
tion, I am readying an added collection of 
entrees to introduce to the menu — many of 
them, because of the tremendous new pop- 
ularity in seafood, are fish dishes. In addi- 
tion, you’ll also find a whole new array of 
entrees prepared with some of the most 
delectable sauces you’ve ever eaten. 

THINK OF YOUR CLUB IN ’77 

I am doing this, not because I’m at- 
tempting to make the Clubs French restau- 
rants, but because I’m trying to even further 
raise the quality and more important the 
variety of food served at the Club, and there- 
fore get you to use your Clubs more often. 

However, all of my effort is totally in vain if 
you don't make full and frequent use of the 
Clubs and all its facilities. I can knock myself 
out keeping prices down, cutting corners 
here and there, adding more good things for 
your dining pleasure, but if you don’t come 
out to the Clubs as often as possible — both 
for your family’s dining pleasure, and that of 
any private parties you can generate for your 
Club — you are not doing your part. 

The success of 1977 for me will depend 
entirely on your interest and support in your 
Club. Demonstrate that Interest by using 
your Club’s facilities as often as possible. 

Let me take this opportunity to wish you 
and your family a most happy and healthy 
Holiday Season. 

As Ever Chris 




Special Early Package Includes: 

An Incomparable Dinner — Roast Beef 

served with the finest Espagnoie sauce you’ve ever eaten. 
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and . . . 

A Reserved Seat at the Adjacent Mill Run Theatre 

For An Unforgettable Evening With 






P/us We’ll Pick Up the Tab For 
UNLIMITED COCKTAILS 
WhileYou’re at the Theatre! 

5:30 Dinner — 8:15 Showtime 
Dec. 31, New Year’s Eve 



Special Niles Early New Yearns Eve 
Dinner Theatre Celebration Package 



NAME 

ADDRESS 
CITY 


PHONE 


NO. IN PARTY. 


MEMB. NO.. 


STATE 


^IP- 


Enciosed is My Check For $25.95 Per Person Or Charge To My Credit Card As Indicated (Check One) 

□ AM. EXPRESS □ DINERS CLUB n CARTE BLANCHE 

□ MASTER CHARGE □ BANK AMERICARD 

NO. EXP. DATE I 

RUSH TO DINNER-THEATRE DEPT., MILLIONAIRES’ CLUB 
552 GOLF MILL, NILES, ILLINOIS 60648-298-2323 



ENTIRE EVENING 
INCLUDING TAX & TIP 


ONLY 



Per Person 


DINNER-THEATRE SPECIAL 

Wednesday Evenings Only! 


EASE ON DOWN THE ROAD 
TO WABASH . . . 



THEN ON 


Exciting evening includes your choice of a 
complete Sirloin of Beef, or Chicken Kiev 
Dinner, UNLIMITED COCKTAILS and re- 
served seat at the SHUBERT Theater for the 
1975 TONY AWARD Winner— THE WIZ 


Tax and Tip Included! 


WINNER OF 7 TONY AWARDS including BEST MUSICAL 1975 
1976 GRAMMY AWARD WINNER BEST ORIGINAL CAST ALBUM 


SHUBERT THEATRE 22 West Monroe, Chicago. III. 60603 



The New Musical Version of 
“THE WONDERFUL 
WIZARD OF OZ” 


WINNER OF 7 TONY AWARDS INCLUDING BEST MUSICAL 1975 


1976 GRAMMY AWARD WINNER BEST ORIGINAL CAST ALBUM 
Wednesday Performances Only Beginning With 




DATE: 

NAME 

CITY_ 


STATE 


ADDRESS 
ZIP_ 


PHONE 


MEM NO 


NO IN PARTY. 


Enclosed is my check for $ 

OR CHARGE TO MY Q American Express 

n Bank Americard 
No 


.(full payment) 


□ Diners Club 

□ Master Charge 

_ Expiration Date_ 


□ Carte Blanche 


Member's Signature 


I 


(Important: Gift Certificates cannot be used with this offer) AH Sales Final 
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PER PERSON 
COMPLETE! 


INCLUDING: 

DINNER, 

UNLIMITED COCKTAILS, 
AND THE WIZ! 


COMPLETE APPLICATION NOW AND MAIL TOGETHER WITH YOUR CHECK, OR APPROPRIATE CREDIT CARD NUMBER TO: DINNER THEATER DEPARTMENT, 

MILLIONAIRES’ CLUB. 552 GOLF MILL. NILES. ILLINOIS 60648 OR PHONE 298-2323 For, Complete Information 


NILES CLUB AVAILABLE FOR PRIVATE PARTIES 
DURING MILL RUN’S EXPANSION PROGRAM 


Following the end of the 1976 season, The Mill Run 
Theater, adjacent to the Niles Club, will be closed 
for remodeling and expansion for an expected six 
months, according to Owen “Butch” Wonders, 
general manager of the highly successful theater in 
the Golf Mill Shopping Center in Niles, Illinois. 

Naturally, during this period, there will be no 
performances at the theater. Projected tEU'get date 
for the completion of the project is the early part of 
July of 1977. 

Reason for the exhaustive expansion and remod- 


Club Benefits 

The ABC’s of Dining With 

One of the many benefits of membership in the Club 
is that which applies to dining with your children. 
However, there seems to be some confusion as to 
what’s what. 

Briefly, the specifics are as follows: 

1. Member’s children (under 16 years of age) are 
guests of the Clubs every day of the week for 
luncheon or dinner, and are served a full half-pound 
chopped Sirloin Steak Sandwich on a toasted 
sesame bun with French Fries, potatoes, coleslaw, 
plus dessert and beverage. A complete meal abso- 
lutely free when they dine with you at the Clubs. It 


eling program is the addition of 2,(X)0 more seats to 
the theater which now seats only 1,800 patrons. 

Club members who have had difficulty in the past 
booking their private parties at the Niles Club 
because of the bustling Dinner-Theater Operation, 
should take advantage of this six month hiatus and 
utilize the Niles Club’s widely versatile accomoda- 
tions for wedding receptions, bowling banquets, 
baptismals, etc. etc. For complete information call 
Gus, Sol or Perry at the Niles Club — 298-3111. 


Your Children 

should be pointed out that gift certificates cannot be 
redeemed toward a guest check when your children 
dine on this plan since gift certificates are redeem- 
able for paying guests only. 

2. For those members’ children under 21 years of 
age who order from the regular Luncheon or Dinner 
menu, a reduction of $1.00 will be made on any 
entree from the Luncheon Menu, and $2.00 of any 
entree from the Dinner Menu. 

Either way, the Club enjoys making it possible for 
you and your entire family to dine out as often as 
you care to. 


Hurry! There’s Still Time 
To Give the Christmas Present 
with a Future! 

If there’s someone extra special on your Christmas 
list and you’re still at odds as to what to get them, 
take heart, if you step lively, you can still give a gift 
that will stand out on Christmas morning — a mem- 
bership in the Club. 

As a member of the Club, you know the many 
benefits of your Club membership. Uppermost, you 
enjoy the life of a true gourmet — unquestionably 
the finest food in all the world, accompanied by 
unlimited cocktails, all available at any of the six of 
the most beautiful Club locations throught the Chi- 
cagoland area. When you dine with your entire 
family at the Clubs, your children, 16 and under are 
guests of the Club for a hearty Chopped Sirloin 
Steak Dinner with all the trimmings. Add to this the 
Clubs daily cocktail hour. Holiday Specials, incom- 
parable private party facilities, and well known 
Dinner Theater Package, plys other Club benefits, 
and you wrap up a truly superlative gift. 

What’s more, when you order a $25.00 gift mem- 
bership, we add two $5.00 Gift Certificates, and 
showcase your gift in a richly designed gift folder. 

Stop in at your favorite Club soon, and place your 
order for your Christmas gift memberships. Or, if 
it’s more convenient, handle the entire transaction 
by telephone by calling the Club’s membership 
department at the Main Office and charge your gift 
purchases to your credit or bank card. 

Because of the problems that occurr during the 
holidays with the mails, we urge that you act imme- 
diately. ! 


i 



SPECIAL 

NEW YEAR'S DAY MENU 

New Year's Day Menu Served from noon to 1 :00 A.M. 

Baked Virginia Ham (Fruit Sauce) 

Candied Sweet Potatoes 

Garden Fresh Salad 
With Choice of 1000 Island 
or Bleu Cheese Dressing 

Freshly Baked Bread and Butter 

Home made Cheese Cake or 
Ice Cream for Dessert 

Coffee, Tea, Milk 
or Draught Beer 


REGULAR MENU ALSO SERVED 

AS ALWAYS, 
UNLIMITED 
COCKTAILS 

IMCLUDED! 



MEMBERS' CHILDREN 
UNDER 16 SERVED 
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Casual Dress! 

T.V/s in all Clubs for Football Fans! 
Special Menu! 

Special Price! 




Make Your Reservations Now 


NEAR NORTH 
600 North Michigan Ave. 
Chicago, Illinois 
642-3900 


DOWNTOWN 
19 South Wabash Ave. 
Chicago, Illinois 60603 
CE 6-0777 
CLOSED 

NEW YEAR'S DAY 


FORD CITY (Southwest) 
7601 South Cicero Avenue 
Chicago, Illinois 
735-2100 


LOMBARD 

400 East Roosevelt Road 
Lombard, Illinois 
495-0400 


NILES 

Golf Mill Shopping Center 

Niles, Illinois 

298-3111 


MELROSE PARK (West) 
8801 West North Avenue 
Melrose Park, Illinois 
MU 1-4050 




